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[0027] Example 4 

765 g of water was added to lOOg of sugar, 40 g of powdered skim milk, and 20 g 
of a water-soluble hemicellulose, and this mixture was heated while mixing it by a 
homo- mixer. When temperature of the mixture reached 50*0, 75g of cacao mass and 
0.5g of lecithin, which were melt-mixed beforehand, were added to the mixture, and the 
whole mixture was further heated to SffC, and preliminarily emulsified. Then, the 
preliminarily emulsified mixture was homogenized under a presstire of 300kgf/cm2, 
using a homogenizer. Then, the homogenized mixture was filled into a can, and the 
filled can was sterilized at 121'C for 30 minutes, to obtain a chocolate drink. The 
resultant chocolate drink was allowed at a normal temperature for two weeks, and 
opened to observe the state of suspension. Neither separation nor precipitation of an 
oil component was found. Further, after tasting the drink, it was found that the drink 
has low viscosity, and is a light, fi-esh and good drink. 

[0029] Comparative Example 4 

A chocolate drink was obtained in the same way as Example 4, provided that a 
water-soluble hemicellulose was not added. Two weeks after the production, the state 
of the resultant drink was observed, and separation and precipitation of an oil 
component was found in the drink. 
[0030] Comparative Example 5 

A chocolate drink was obtained in the same way as Example 4, provided that 
20g of a water-soluble hemicellulose was replaced with 3g of a sucrose fatty acid ester. 
Two weeks after the production, the state of the resultant drink was observed, and 
separation and precipitation of an oil component was found in the drink. 
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(54) CHOCOLATE BEVERAGE AND ITS PRODUCING METHOD 

(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain a chocolate beverage superior in dispersion stability 
witliout reducing the taste and raising the viscosity, by making the beverage contain a water- 
soluble hemicellulose as a dispersion stabilizing agent. 

SOLUTION: The water-soluble hemicellulose-originated from oilseeds or grains, favorably, soy- 
beans is contained as dispersion stabilizing agent. The molecular weight of hemicellulose is 
desired to be five thousands to one million and the constituent sugar of himlcellulose is proper 
to be rhamnose, fucose, arabinose, xylose, galactose, glucose and uronic acid. Hemicellulose is 
obtained by water-extracting from the soy-beans, for example, or, in another case, heating 
elution under an alkaline conduction or dicomposition elution by an enzyme. 
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